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Amendments ; to the Claims 



This listing of claims will replace 



application. 



1. (Guniedtly amended) AmultUayerjedible 
components having different water activities inja 

at least one lipid laye t> wlmieLi d ' li! adleASi 



65 weight percent of an edible low melting trigl i^ceride 
lower, and d ' lei lipid layatr^Lncludlng from about 



agciii ^id wlifciem tl ' ic fat ^^ry&tal eoimol Agy^nt! 



blend having a melting point of 35 C or 
1 to about 35 percent of e hc fat crystal noiiii ' ol 
Is-an edible microparticulated high melting lipid 



having a melting point of 70* C or higher and a 
micron s, at least about 5 percent of the lipid 



volume average particle size of less than about 10 
particles having a particle size of not more than 0-1 



gac^yQP,,^ lipid J»yer having a SoKd fat content;. 



tgmpeiatuie. the solid fat content of the lipid la rer not changing more than about 5% at a 



KL252Q;and 

at least one flexible hydrophobic barri< x layer- 



2-3- (cancel) 

4. (previously presented) Tbe moisture 
solid fat content of fzom about 50 to about 70 
to 10 5*C and at an ambient storage temperature 



5. (previously presentecl) The moisture Ibartier of claim 4, herein the lipid layer has a 
solid fat content of from about 55 to about 70 pc rcent. 



421199 



all prior versions, and lisdt^, of claims in the 



moisture barrier suitable to separate food 
food product, said moisture barrier comprisin®. 
UUL lipid hyLi Hhich comprises 6amjto.t 



:>f fmm about 50 to about 70 percent at a storage 



refiigcrated storage, tcmpetature of 5"C ±5 deg :ees C or at an ambient storage temt3erature_Qf 15** 



barder of claim 1, wherein the lipid layer has a 
p< rcent at a refrigerated stor^ temperature of O'C 
of 15"Cto25'C 
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6. (previously presented) The nioismre batrier of claim 5, wherein the lipid layer has a 
solid fat content of from about 60 co about 65 percent 

7. (ojrrently amendec^ The moisture barrier of claim 1, -wherein the lipid layer has a solid 
fat content of less than about J6 3 percent above 37°C 

8. (cancel) 

9. (previously presented) The moisture barrier of claim 1, wherein the edible 
microparticulated high melting lipid Is selected from the group consisting of stearic acid, arachidic 
acid} behenic acid, lignoceiic acid, glycerjd monostearate, glycerol distearate, glycerol tristearate, 
calcium stearatc, magnesium stearate^ high melting sucrose polyesters, high melting fatty alcohols^ 
high melting waxes, high melting phospholipids, and roixtures thereof. 

10. (prcviously presented) Hie moisture barrier of claim 1, wherein the edible 
microparticulated high melting lipid is calcium stearite. 

11. (ordinal) The moisture barrier of claim 1, whcrem the edible low melting ttiglyceride 
blend is selected from the group consisting of natxiral, hydrogenated, fractionated and modified 
coconut oil, palm kernel oil, rapeseed oil, soybean oil, palm oil, sunflower oil, com oil, canola oil, 
cottonseed oil, peanut oil, cocoa butter, anhydrous milkfat, lard, beef fat, acet^ated monoglyceride, 
and mixtures thereof. 

t2. (previously presentee^ The moisture barrier of claim 1, wherein the at least one lipid 
layer contains about 5 to about 25 percent of the edible microparriculated high melting lipid and 
^etem the edible microparriculated high melting lipid has a melting point of lOO^Cor h^er and a 
volume average particle size of less than about 5 microns. 
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13. (or^al) T!he moisture barrier of claim 12, wherein the at least one lipid layer 
con^fl^es about 5 to about 15 percent of the edibk micioparticulated high melting lipid 

14. (original) The moisiuie barrier of claim 1, wherein the lipid layer is about 50 microns 
to about 1 mm thick. 

15. (originaI)^The moisture banier of claim 1, wherein the lipid layer further comprises a 
dispetsion of solid panicles, the solid parades selected from the group consisting of solid particles 
of chocolate, peanxit butter, confectionery cream, and mixtures thereof . 

16. (original^ The moisture barrier of claim 1, ^Jvdierein the fleaable hydrophobic layer is 
selected from the group consisting of waxes, aceric acid esters of monoglycerides, succinic acids of 
monoglycerides, citric acid esters of monoglycerides, propyfcne glycol monoesteis, triglycerides 
containing at least one Q to Q fatty ackl and at kast one Qa to fatty acid, alpha crystal forming 
lipids, and mixtures thereof. 

17. (cancel) 

18. (oi^al) The rauMlayer edible moisture banier of claim 16, wherein the flexible 
hydrophobic kyer is about 50 microns to about 1 mm thick. 

19. (cancel) 

20. (ciittentlyamfindecO A DKthod for reducing inoistuTE migration between 
con^nents ha^g different water activides in a food product, said method comprisii^ apptying an 
edlbk multikyer moisture banier between the food componentsiani 

a ppTylPg At kast one flexible hydmphobic la^r. wherein the edtbk muhikyer moisture 
banier comprises at kast one lipid kyer comprising from about 65 weight percent cf an edible low 
melring triglyceride blend havir^ a melting point of 35°C or lower; ^ 
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from about 1 to about 35 weight percent of an edi ble imciDPauticulated iii^ meltitig lipd 
ViAvln g a mehing point o f 7Q°C or hi^en and 

at IcaAl una fludbL L> Jiupliiibii. hyUy t he micropatticles in the lipid layacrla ^indudin& 
abuui 1 CO Ab u ui 35 p ci L c ^m uf did Ui ci>au1 luuuuI ^lih oajlJ wlititm iLc fdt u^auI LuiiUDl Agent 
i& All edible iiAicjt^pjimcuLited high lu e luii^ lipid a mtl i iiife point uf 70"C m - hi^ici ^d having 
a volume average patticte size of less than about 10 microns ^ at least about 5 percent of the lipid 
n ^itirJes havintr a mrticle size of not more than 0.1 micrpn, the lipid layer having a solid fat 
content of from about 50 to a bQut 70 percent at a storage temperature, thfi solid fet ^WXm q{ thg 
linid layer not changing more than about 5% at a lefiigerate d storaf;e teinperatuie_QfJ)_gCt,Qj^^^ 
o i par ATI amhinant storage tenyeiature of IS^Cto 25^C 

21. (currently amended^ The method of daim 20, ^rein the at least one lipid layer has a 
solids fat content of from about 50 to about 70 percent at a refr^rated storage temperature of 0*C 
to 5'C and at an ambient storage ten^rature of 15*C to 25*C 

22. (cuneoriy amendedO The method of daim 21, herein the at least one lipid layer has a 
solids fat content of from about 60 to about 65 percent 

23. (current^ amended) The method of claim 20, Ti^rein the Iqpid layer has a solids fat 
content of less than about 35 percent above 37*^0 

24-26. (cancel) 

27. previously presented) The method of claim 20, wherein the edible microparticukted 
high meldi^ lipid is selected from the groi^ consisting of stearic acid, arachidic acid, behenic acid, 
lignoceric add, glyceryl moxiostearate^ glycerol disteaxate, glycerol trtstearare, calcium stearate, 
magnesium sceatate, high meldng sucrose polyesters, high melting fatty alcohols, hi^ mehing waxes, 
h^h xxielting phospholipids, and mistures thereof. 
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28. (ordinal) The method of claim 27, ^eiein the edible micropaiticulated high meltii^ 
lipid is calcium stearate. 

29. (original) The method of claim 20, herein the edible low mehmg triglyccjcidc blend is 
selected from the gnwp consisting of natural, hydrogenated, fractionated and modified coconut oil, 
palm kernel oil, tapeseed o3, soybean oil, palm oil, sunflower oil, com oil, canola oil, cottonseed oil, 
peanut oil, cocoa butter, anhydrous milkfat, laid, beef fat, acetylated monogljiceride, and mixtures 
theieof. 

30. (cTwrcntly amended) The method of claim 27 29, wherein the edible low xnelting 
triglyceride blend is selected from the group consistii^ of natural, hydiogenated, fractionated and 
modified coconut oil, palm kernel oil, rapeseed oil, soybean oil, palm oil, sunflower oil, com oil, 
canola oil, cottonseed oil, peanut oil, cocoa butter, anhydrous milkfat, lajcd, beef fat, acetylated 
monoglycende, and mxstures thereof* 

31. (original) The method of claim 20, wherein the at least one lipid layer contains about 5 
to about 25 percent of the edible microparticulated high melttt^ lipid and wherein the mehir^ point 
of the edible microparticulated high melting lipid is about lOO^C or higher and the volume average 
particle size of the edible microparticulated high melting lipid is about 5 microns or less. 

32. (ordinal) The method of claim 20, wherein the lipid layer is about 50 znicrons to about 
1 nun thick. 

33. (original) The method of claim 20, -wherein the lipid hyer further comprises a 
dispersion of solid particles, the solid particles selected from the group consisting of solid particles 
of chocolate, peanut butter, confectionery cream and mixtures thereof. 

34. (original) The method of claim 20, wherein the flexible hydrophobic layer is selected 
from the group consisting of waxes, acetic acid esters of monogl^^rides, succinic acids of 
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tx]onogl)cendes» citric acid esters of monoglyceiides, prop)dene glycol monoesteis^ triglycerides 
containing at least one Q to Q fatty acid and at least one Q2 Q4 fatty acid, alpha ctystal formii^ 
lipids, and mixtures theteof . 

35. (original) The method of claim 34, v^rein the flexible hydtophobic layer is about 50 
microns to about 1 mm thick. 

36. (curtentty amended^ Ihe method of claim 20 dS, ^exein the flexible hydrophobic 
layer is selected ftom the group consisting of waxes^ acetic acid esters of monoglycerides, succinic 
acids of monoglyceridesy citric acid esters of monoglycerides, prop^^ne glycol monoesters, 
triglycerides containing at least one Q to Q fatty add and at least one Q2 to Q4 fatty acid» alpha 
ci^tal forming lipids, and mixtures thereof. 

37. (original) Ihie method of claim 36, ivfaerein the flexible hydrophobic layer is about 50 
microns to about 1 mm thick. 

38. (ne^K^ A multilayer edible moisture barrier suitable to separate food componqits 
having difFercnt water activities in a food product^ said moisture barrier comprising: 

at least one lipid layer which comprises from about 65 weight percent of an edible low 
melting triglyceride blend having a melting point of 3^ C or lower, and from about 1 to about 35 
percent of an edible microparticulated high melting lipid having a melting point of 70^ C or 
higher and a volume average particle size of less than about 10 microns at least about 5 percent of 
the lipid particles having a particle size of tiot more than 0. 1 micron» the lipid layer having a solid 
fat content of from about 50 to about 70 percent at a storage temperauue, the solid fet content of 
the lipid layer not changing more than about 5% at a refrigerated storage temperature of S^'C ±5 
degrees C, the lipid layer having sufficient lipid particles of not more than 0*1 micron which are 
effective to immobilize liquid oil in the barrier composition from draining from a fet crystal 
network in the barrier composition in an amount that is more than if the particles of not more 
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than 0.1 microns were not present; and 

at least one flexible hydrophobic barrier layer. 

39. {new) The nadtilayer edible moisture banier of ckim 38, wherein from 1 to about 20 
of the niicoroparricukted pardcles of the hi^ melting lipid have a partide size of less than 1 micron 
and a voluixie average particle size of less than about 5 microns. 

40. (ne^ the moisture baiiier of dbum39y wherein the Up^^ 
of from about 60 to about 65 percent. 

41. (new) The moistujis barrier of claim 40^ wherein the Upidkysrl^ 
of less than about 35 percent above 37°C 

42. (new) The moisture barrier of daim 39, wherein the edible nucropaidcdatedl^ 
meldng lipid is selected from the group consistix:^ of stearic add, arachidic acid, behenic acid, 
lignoceric acid, glycex^ monostearate, ^yoerol distearate, glycerol tristearate, calcium steaxate, 
magnesium steaiate, high melting sucrose polyesten, high meMng fatty alcohols, high mekix^ waxes, 
high mehing phospholipids, and mixtures thereof. 

43. (new) The moisture barrier of claim 39, ^vdberein the edible microparriculated h^ 
meldng lipid is calcium steaiate. 

44. (ne^ The moisture barrier of daim 42, vAerein the edible low melting triglyceride 
blend is selected from the group consisting of natural, hydrogenated, fiacttonated and modified 
coconut oil, palm kernel oil, rapeseed oil, soybean oil, palm oil, sunflower oil, com oil, canola oil, 
cottonseed oil, peanut oil, cocoa butter, anhydrous xdlkfat, lani, beef fat, acetylated monoglyceride, 
and mixtures ihereof . 
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45. (ne^ The moistune barrier of claim 44, wherein the at least one lipid layer contaixis 
about 5 to about 25 percent of the edible microparticdated high melting lipid and wherein the 
edible micropaniculated high melting lipid has a melring point of 100°C or higher. 

46. (new) llie moisture banier of claim 39, wherein the flexible h^dio 

selected from the group consisting of waxes, acetic acid esters of monogHyceiides, succinic acids of 
monoglyceiides, citric acid estets of nionogl);ceride£, propane glycol monoesters, triglycerides 
containing at least one Q to Q fatty^acid and at least one Q2 to Q4 fatty acid, alpha crystal forming 
lipids, and mixmres thereof. 

47» (new) Hie moisture barrier of claim 44, wherein the flexible hydrophobic layer is 
seleaed f n:>m the group consisting of waxes, acetic acid esters of monoglycerkles^ succinic acids of 
monoglycerides, citric acid esters of monoglycerides, propylene glycol monoesters, triglycerides 
containing at least one Q to Q fady acid and at least one ^ Q4 fatty add, alpha crystal forming 
lipids, and mixtures thereof. 

48. (new) A method for reducing moisture migration between food components having 
different water activities in a food product* said method comprismg applying an edibk mulrilayer 
nnoisture barrier between the food components; and 

at least one flexible hydrophobic layer, wherein the edible multilayer moisture barrier 
comprises at least one lipid layer comprising from about 65 weight percent of an edible low molting 
triglyceride blend havmg a melting point of 35^C or lower, and 

from about 1 to about 35 weight percent of an edible micropardculated h%h melting lipid 
having a m e. k i n g point of 70^ or hi^er, the microparticles in the lipid layer having a volume 
average particle size of less than about 10 microns, at least about 5 percent of the lipid particles 
having a particle size of not more than 0. 1 microns, the lipid layer having a solid fat content of 
from about 50 to about 70 percent at a storage temperature, the solid fat content of the lipid layer 
not changing more than about 5% at a refrigerated storage ten5)eratuzc of 5**C ±5 degrees Q the 
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lipid layer having sufficient lipid particles of not more than 0.1 micron which are effective to 
immobilize liquid oil in the barrier composition from draining from a fet crystal network in the 
barrier composition in an amount that is more than if the particles of not more than 0.1 microns 
were not present. 

49. (ne^ Tbeniethodof claim 38, wherem from 1 to about 20 of the mcom 
paxticles of the high mehing lipid have apaitide size of less than 1 micton and a vohuDe avers^e 
particle size of less than 5 microns. 

50. (new) The method of claim 49, wherein the lipid layer has a solid fat content of from 
about 60 to about 65 percent 

51. (ne^ Ihe method of claim 50, wherein the lipid hyer has a solid fat content of less 
than about 35 percent above 37®C 

52. (new) Themethodof claim 49, wherein the edibfemictoparticuktedhi^ 

is selected from die group consistii^ of stearic add, aiachidic acid, behenic add* lignoceric acid, 
glyceryl monosteatate, glycerol distearate, glyceiol tristeante, cakiutn steaiate, nagnesiiun steaiate, 
high melting sucrose {x^sttts, h^ meking fatty akohok, high mehiag -waxes, meltiiig 
phospholipids, and mixtuies thereof. 

53. (neiw) The method of claim 49, -wAerein the edible micropaitcukted h%h meking lipid 
is calcium sttaiate. 

54. (new) The moisture barrier of claim 52, -wherein the edible low mehit^ trigfyceride 
blend is selected from the group consisting of natural, hydrogenated. f lactbnated and modified 
coconut oil, palm kernel oil. rapeseed oil, soybean oil, palm oil, sunflo-wer oil, com oil, canok oil, 
cottonseed oil, peanut oil, cocoa butter, anhydrous milkfat. laid, beef fat, acetykted monoglyccride, 
and mixtures thereof. 
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55. (new) The method of daim 54, wherein the at least one lipid layer contains about 5 to 
about 25 percent of the edible miciopaxticukted high mekii^ lipid and wherein the edible 
micropatticulated high melting lipid has a melting point of 100°C or higher, 

56. (new) The method of claim 49, whercin the flexible hydrophobic layer is selected 
from the group consisting of waxes, acetic acid esters of monogtj^etides, succinic acids of 
monoglycerides, citric acid esters of monoglycerides, propylene glycol monoesteis, triglycerides 
containing at least one Q to Q fatty acid and at least one Q2 to fatty add, alpha crystal fonnii^ 
lipids, and mixtures thereof. 

57. (new) The method of claim 55, wherein the fkxible hydrophobic layer is selected 
from the group consisting of waxes, acetic acid esters of monoglycerides, succinic acids of 
monoglycerides, citric acid esters of rnonoglycerides, prop)4ene glycol monoesters, triglycerides 
containing at least one Q to Q fatty acid and at least one Qa to Q4 fatty add, alpha crystal forming 
lipids, and mimues thereof. 

58. (ne^ The moisture barrier of claim 9, wherein the edible low melting triglyceride 
blend is selected from the group consisting of natural, hydrogenated, fractionated and modified 
coconut oil, pahn kernel oil, rapeseed oil, soybean oil, pahn oil, sunflower oil, com oil, canola oil^ 
cottonseed oil, peanut oil, cocoa butter, anhydrous milkfat, laid, beef fat, acctyJated monoglyceride, 
and mixtures thereof. 

59. (new) The moisture barrier of claim 58, wherein the flexible hydrophobic layer is 
selected from the group consisting of waxes, aceric acid esters of monoglycerides, succinic adds of 
monogl}t:erides, citric add esters of monoglycerides, prop)^ene glycol monoesters, triglycerides 
containing at least one Q to Q fatty acid and at least one to Q, fatty acid, alpha crystal forming 
lipids, and mixtures thereof. 
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60. {a^^^ TTiemoistuiebanibr of claim 59, herein 

about 5 to about 25 percent of the edible micropardcukted high meking lipid and whei^ the 
edible micropaiticulatBd h%h melring lipid has a meltii^ point of 100°C or higher and a volume 
average particle size of less than about 5 microns. 

61. (ne-tt^ The muWkyer edible moistuze bamer of claim 60| Tvherein the flexible 
hydrophobic layer is about 50 micions to about 1 mm thick 

62. (new) Hie method of claim 20 wherein the flexible hydrophobic layer is applied onto 
the \ipii kj^r. 

61 (nerv) The method of claim 36 wherein the flexible hydrophobic layer is applied onto 
the lipid layer. 

64. (ne^ The method of claim 48 wheiein the flexible hydrophobic layer is applied onto 
the lipid layer. 

65. (new) The rnethod of daim 57 wherein die flexibk hydrophobic kyer is a^^ 
the lipid kyer* 
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